Script¢s and Keys

@ Uunit 1 At the Bakery' @

-

@b Listening

Task 5
Script:

(M = man, W = woman)
Can I help you?
I’d like to order a birthday cake.
Which one would you like?
Umm..., that one on the right there.
What words would you like on it?
Happy Birthday Paul.
Sure. It will be ready in 20 minutes.
OK, I’ll be back then.
(20 minutes later)
Hi, I'm here for the cake.

Here it is.

SEZEZEZE

Could you please pack it in a box for me?
Sure. Do you need a bag too?
No, that’s OK. Thanks.

SEEEZ

g

1) A birthday cake. 2) Happy Birthday Paul.
3) 20 minutes. 4) In a box. 5) No.
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Key: 1) muffins 2) melted butter 3) teaspoon
4) sugar 5) walnuts

é@r\actical Reading

Passage 1 Bread
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Task 7

Key: 1) We need flour, water, salt, fat and leavening agents.
2) It should be wrapped in paper or plastic film, or stored in a container such as a breadbox
to keep it fresh longer.
3) The development of leavened bread can probably be traced to prehistoric times.
4) The soft, inner part of bread is known as the crumb and the outer hard portion of bread is
called the crust.

Task 8

Key: 1) freshness 2) stale 3) mold
4) humidity 5) crumb, crust
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Passage 2 Bread Processing
(1)
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Task 10
Key: a-7, b-4, c-1, d-5, e9, {2, g-10, h-8 i3, j-6

Task 11
Key: 1) @B AARIGIL, ARERERFY R, RE WA MEREENRSIIFT
2) WA MZIG @, @ H S AR AR, Sl AT
3) HR G EAEANA TR THRITLE, GAAEFXFEEEY, ABFXY
15%%F
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5) HEAF G 6, W R AL M ik AP,
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& unit. 2 A pairy Co.Ltd.

=

@b Listening

Task 5
Script:
(Tamya is the boss of an ice cream company. She is talking with her marketing manager Carla
about the promotion of their new product.)
Tanya: So, Carla, have you come up with a promotion plan for our new ice-cream sandwich?
Carla: Yes, I have. Our strength is the quality of the ice-cream, and there’s always a good
market opportunity for the novelty of a choice of flavors. No other company sells ice-
cream sandwiches with a choice of 5 flavors.
Tanya: Iassume we don’t need to worry about creating a need, with summer almost here.
Carla: Right. As for the marketing mix, we’ll package it in gold foil to simulate chocolate,
and price it 20% higher than our chocolate-covered ice-cream bar. The main
promotion will be through advertising. We haven'’t finalized our ads yet, so I'll have to
let you know about it. Can we meet again sometime early next week?
Tanya: Sure we can. Let me check ... how about Tuesday morning at 10:30?

Carla: Uh, let’s see ... okay with me.

Key: 1) our new ice-cream sandwich
2) a choice of 5 flavors

3) our chocolate-covered ice-cream bar

Task 6
Script:

DRex, a pioneer in the dairy industry, is eyeing up new opportunities for qualified milk
in both domestic and overseas markets. China Daily reporter Han Tianyang interviewed Dai
Shiwei, president of DRex Dairy Industry Co. Ltd., to find out his ideas for the market and
the company’s future plans.

What's the primary reason that you founded DRex? Why did you choose to enter the
industry by investing in dairy farms instead of milk factories?

Everyone knows that in general profit margin is higher in the upstream of an industrial
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chain than in the downstream. But I think for me to have a career that I am proud of was

more important and more difficult than to make money.

Key: 1) F )T 3) T 4 F 5T

éfw\ractical Reading

Passage 1 Do You Like Yogurt?

oD
IREMBIPI?

PR Wt — Bl A W 2k 240 o K e A il o LB AR A LR, EMIFLE A AR RO, B
BT TR B AR B SR . R TEIRYS, S b SZ I EOR) — AR FL R R W

TEZR G Ik HLAH 2 BRI Y , - RV ] 784 P 0 M kg - JRURES PR 0 o € I R IR A K RS A 105
PR, TRRYIEH: L Fi b WU RIS S AR IR YIRS, SRR

204 S004EHTANTOT L REFIHIRY) . 244, ERR—Frith A Huw IR £ o o2 —Fb
MAFRA SR E RN, EEFEAR. 5. BER . fERBoMAEERBI2, ERERN
(EE B FUBRE B AT RIRRYS, PO A= i S UBE eh 4 SR A A FLRR . FLBE S i
AR EF IR B A ab A & AP LRE

RRWTHAZGHIOE, Rl X2 M 8 Wi iE . LAS BB Az RARSCHERR TS H A RCR . TR W)
BOA A Rt A BRI ], ATRERE PO B FL IRt A WA . — I it k8L, & FRIG
Ry AT LU DS

Task 7

Key: 1) Yogurt is a dairy product obtained by bacterial fermentation of milk.

2) The set type yogurt is the yogurt packaged with the fruit on the bottom of the cup and
the yogurt on top. The Swiss style yogurt is the yogurt in which the fruit is blended into
the yogurt prior to packaging.

3) For atleast 4 500 years.

4) People who are moderately lactose-intolerant can enjoy yoghurt without ill effects,
because the lactose in the milk is converted to lactic acid by the bacterial culture.

5) Yoghurt has medical uses, in particular for a variety of gastrointestinal conditions, and in

preventing antibiotic-associated diarrhea.

Task 8

Key: 1) Fermentation 2) protein, calcium, riboflavin, vitamin B, vitamin By,
3) lactose-intolerant 4) antibiotic-associated

5) probiotic

o
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Passage 2 Processing Steps in Yogurt Production
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Task 10
Key: a-4, b-6, ¢-8, d-9, e-5 {1, g2, h3, i7

Task 11
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RBIE G HATH BN FR AR EEN,
4) AW RSEF RS, REGBRINGFEHE
5) FInfede KA08E (X 42E ) THAGAF|4569pHIL, AR R B E, HRik

B 8 BR A oA
Task 13
Key: 1) acid 2) rennet 3) natural 4) process 5) proteins
6) acidification 7) enzyme 8) industry 9) textural 10) shelf life

& unit 3 Welcome to Mejjia Seafood & Meat &

-

) Listening

Task 5
Script:
(In a seafood factory)
Visitor:  Good morning!
Receptionist: ~ Good morning!
Visitor:  There are so many kinds of seafood. Would you like to introduce some of them
to me?
Receptionist: ~ Certainly.
Visitor: ~ What are there in these boxes?
Receptionist:  In the first box, there is some fresh hairtail.
Visitor: ~ Then in the second box?
Receptionist: ~ Some shrimp.
Visitor:  Is that some instant kelp packed in bags over there?
Receptionist: ~ Yeah. It is some processed seafood.
Visitor:  Oh. It is very beneficial to our health.
Receptionist: ~ That’s right. There’s also some processed seafood. Such as smoked salmon and
dried cuttlefish.
Visitor:  Great. I'll buy some. Thank you very much.
Receptionist: My pleasure.
Key: 1) seafood 2) fresh 3) shrimps 4) processed 5) smoked
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Task 6
Script:

Meat on the bone, also called bone-in meat is meat that is sold with some or all of the
bones included in the cut or portion, i.e. meat that has not been filleted. The phrase “on the
bone” can also be applied to specific types of meat, most commonly ham on the bone, and to
fish. Meat or fish on the bone may be cooked and served with the bones still included or the
bones may be removed at some stage in the preparation.

Examples of meat on the bone include T-bone steaks, chops, spare ribs, chicken leg
portions and whole chicken. Examples of fish on the bone include unfilleted plaice and some
cuts of salmon.

Meat on the bone is used in many traditional recipes.

Key: 1) F )T 3T 4 F

fﬁactical Reading

Passage 1 The Vital Nutrients in Meat
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Task 7

Key: 1) This is due to the fact that its composition is very similar to that of the human body.
2) Meat provides the three key nutrients of protein, fat and carbohydrates.
3) A daily intake of at least 30 to 40g of highly-quality protein is required to balance out
these losses by building up new reserves.

4) selenium, manganese, iodine, chromium, copper, etc.

Task 8

Key: 1) vital 2) similar 3) undergo
4) generate 5) supports

Passage 2
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Task 10
Key: a7, b-6, c4, d5, 3, £9, gl hl0, i2, j8

Task 11
Key: 1) HEAEFM (L) oMM GRGBALT, ARAREEE,
2) BA EAede LB 0 kA — AR S Rt e Rk A o K
3) AKX, AT MAETAM, mI B GRS, AKRYISER X21EK(THET x8%
AR B E KA B,
H EBTHERLAFAGEEHE. RELY, LARRTOES, ANP Bt
o, FRMEKRYGHES
5) HEBRFAROK A, R AREE, LA SN F bt

Task 14
Key: 1) both quality and prices satisfactory
2) 100~120G
3) FROZEN HADDOCK SKINLESS BONELESS PORTION
4) USD 0.69/KG
5) place larger orders with you

& unit 4 Find a Tofu Company in the USAQ

mening

Task 5
Script:
A: Could you tell me how to make fresh soy milk?
B:  Well, it’s very easy. You can make it at home with traditional kitchen tools or with a soy milk
machine.
I’d like to have a try at home. What ingredients do I need?
Just some dry soybeans and water to start with.
That sounds good. Very simple ingredients.
First of all, wash the dry soybeans and soak them with water about 10 hours.
And then?
Grind them with water.

T E e

10
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Could you tell me what to do next?

Finally, heat it at the boiling point for about 15 ~ 20 minutes.

I'see. That really sounds very easy.

Yes. You may serve it with salt or sugar. Then you can have a taste and enjoy it.

Thank you very much.

T Ee

You are welcome.

Key: 1) dry soybeans 2) water 3) Wash 4) soak
5) Grind 6) Heat 7) Serve

Task 6

Key: 1) engineered 2) long-term 3) environment
4) labeled 5) committed 6) farming and processing

fwactical Reading

Passagel Do You Like Drinking Soy Milk?
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Task 7

Key: 1) Itis also referred to as soybean milk, or soy juice.

2) It can be made at home with traditional kitchen tools or with a soy milk machine.
3) “Sweet” and“ salty” soy milk.
4) Soy milk was developed by Liuan for medicinal purposes.

Task 8
Key: 1) soy drink / beverage
2) the same proportion
3) unsweetened, sweetened
4) tofu, cheese
5) yogurt, kefir

Passage 2 Tofu

O
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Task 10
Key: a-7, b-1, -5 d-2, e8, 3, g4 ho6
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o) SR B &R FARE B2 R SR AR
3) A &R R E QR A L AT B LR A S R TR —
D EHRERSATHE: BAED DR T TR B2 A 8 2 A K e T

i

i

RN o

5) mIaFERA: M. R, AREE. 2 BT AL,

Task 13

Key: 1. boiling of soy milk

collecting the films

drying it into yellowish sheets
bunching it up to stick form

(O UV Y

drying it into other things

Task 14

Key: 1. In many countries in the West, tofu can be obtained in Asian markets, farmers’ markets,
and health food stores.

House Foods America Corp.

Locally by relatively small vendors or distributed widely by large national brands.

In sealed plastic cartons or tubes.

(S UV I Y

"This is due to the fact that such factories have the facilities to meet the required sanitary

conditions for production of these forms of tofu on a large scale.

Task 15
Key: a-8, b-5, c¢-7, d4, e6, {3, g2, h-l

& unit 5 Organic Fruitsiand Vegetables &

=

8 Listening

Task 5
Script:
(M = man, W = woman)
W: By the way, what’s your favorite fruit?
M: Apple. You know, an apple a day keeps the doctor away.

13
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W: I prefer plum to apple.
M: Look. These plums look so fresh!
W: Don’t they look like they’ve been waxed?
M:  (laughing) Yeah. They are shiny, aren’t they?
W: Idon’t think they wax fruit in my country.
M (looking surprised) Like they do in other places?
W: Yeah, in America they wax the fruits you buy in most grocery stores.
M: What for?
W: You know, so that they look shiny, like these.
M: Americans are really strange, you know.
Key: 1) Apple 2) Plum 3) No, she does not. 4) Because waxed fruit looks shiny.
Task 6
Key: 1) consistently 2) results 3) developed
4) percentage 5) pesticides

é@r\actical Reading

Passage 1 Gas Storage
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Task 7

Key: 1) Two storage methods are referred to in the passage.
2) Controlled atmosphere (CA) storage refers to the composition of the atmosphere altered
from that of air in respect to the proportions of O, and/or CO,.
3) Modified atmosphere (MA) storage is similar in principle to CA storage except that
control of gas concentrations is less precise. Respiratory CO, or CO, derived from dry ice
accumulates and O,decreases.

4) Control of gas concentrations is less precise in modified atmosphere (MA) storage.

Task 8

Key: 1) composition 2) similar 3) retard 4) prevent 5) develop

Passage 2 Shandong Laiyang Pear

O
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Task 10
Key: a-10 b9 ¢8 d-7 e6 5 g4 h3 i2 j1

) EMELZ L RS, A3005 569 %,
) EFaB AR ey L3R A E M, AR TR,
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Y EMEAAFGHRIL, £ —FREMELF Y,
) BRAEEABFRIGREAEME, BACLAGIRGIK, o4,
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Task 12
Key:

Items Laiyang Pear

Origin

E nglish for ‘'F ood ' | ndustry ============-.

in Laiyang County of Shangdong Province in north China

Acreage

about 25,000 mu (1 mu = 1/15 hectare)

Number of trees

more than 500,000 pear trees

Annual output

an annual output of about 25 million kilograms

Appearance | in the shape of an upside down ovum with rough and spotted yellow-green pericarp
Features Rough of pericarp but fine of pulp; Laiyang Pear is crisp, sweet and juicy, with a
sugar content as high as 9.76% and rich in vitamin.
. It provides a good source of fiber, vitamin B,, C, E, copper, and potassium. It is
Nutrients

an excellent source of pectin.

@ Unit 6 Problems with Beans and Nuts @

Task 5
Script:

(M = man, W = woman)

S

g

16

What’s your favorite nut, Jack?

Well, I like all kinds of roasted nuts. Nuts are good for your health.
What kind of nuts do you like best?

The pumpkin seeds produced at Rizhao Nut Factory.

How about roasted honey peanuts?

Peanuts are also my favorite.

Do you like peanut brittle?

Yes, but I don’t know how to cook peanut brittle?

Nor do I. Maybe we can ask Mary. She is good at cooking.

OK. Let’s go to ask her.

1) roasted nuts 2) honey peanuts 3) peanut brittle 4) good at cooking
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/O Scripts and Keys

Task 6
Script:
Tainted Cadbury Chocolate Found in Hong Kong

Hong Kong says it found two Cadbury chocolate products containing considerably more
of the industrial chemical melamine than the city’s legal limit. The two items were among 11
Chinese-made products that have already been recalled by Cadbury in parts of Asia and the
Pacific.

Baby formula containing melamine has been blamed for killing four infants and sickening
more than 54,000 with kidney stones and other ailments in China. The scandal has sparked
global concern about Chinese food imports and recalls in several countries of Chinese-made
products including milk powders, cookies and candies.

Hong Kong’s food safety agency said samples of two chocolate products made by British
candy maker Cadbury at its Beijing factory contained considerably more melamine than the
city’s legal limit of 2.5 parts per million. Hong Kong’s Centre for Food Safety said Cadbury’s
Dairy Milk Hazelnut Chocolate Bulk Pack contained 56 parts per million of melamine, while
Dairy Milk Cookies Chocolate contained 6.9 parts per million.

Key: 1) F ) F 3 T

élk‘l’_ractical Reading

Passage 1 Peanuts

DD
wE

AR T E LA JLTAEMAEDT LRI 5. e BT 25 oe N R A 06 76 RS 98 R AR PG AF i + 3%
ENEE 22 N B o PHBE A MR 2 5F BO3RIG # & B0 T 7E i KRBl AE K fe e, I EL i sl 62
WHARM o AEAEAEVFZ AR E SRR, I A S LS ket i FAEAE B it &
ft, FTLAEERGR B D) B, WA s A e . e AE AR 51 A GZHIX A A

rE1ottar, FEAEEEEEZ AT Z, X5TG - R - BERSS TR A T, EE
PIRRJ , FIAEAR G AR 2 AR P 4 B EEIR | bSO Rl AE A, T HAR R B T =& Z il
VEREAE I . a4, ENRE ., vhiE | Je HANE B Je i [m) 36 [ 2 32 Ak P g A i R

e R AE A H AR AS L KA L, Tk, WIHRI— AR R —T, &FRALERT
IPAMRHE . B, e IOMIERRA . Hak, REGZAE R, By s eA e+
Jeo Ak, EASERIA TR, REEA BB R R

FEA R R R 2 R A AR, DR 2570 A A6 A R A A A P S B B 25 2 HL B T UK e AR
7o FEVKAR BACAE AT BRAE3A H A2 AT, AR VKA BLAEAF AL A I n] Kahe N H o T AS il 2552,
NN A AT ECEAT AT L5t . W rc e W] & PRI ORAE , (A8 FokF O T I Ky e e A= 1Y
W9 H
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Task 7

Key: 1) Peanuts originated in South America where they have been growing for thousands of

years.

2) In the 19th century, peanuts experienced a great gain in popularity in the US.

3) First, they should feel heavy for their size. Secondly, they should not rattle since a rattling
sound suggests that the peanut kernels have dried out. Additionally, the shells should be
free from cracks, dark spots and insect damage.

4) Shelled peanuts should be stored in a tightly sealed container in the refrigerator or freezer
since excess exposure to heat, humidity or light will cause them to become rancid.

5) Peanuts should in their shells be kept in a cool, dry dark place, but keeping them in the

refrigerator will extend their shelf life to about nine months.

Task 8
Key: 1) explorers 2) popularity 3) Additionally
4) commercial 5) humidity

Passage 2 Chocolate Processing Sequences

O
15 52 7 BY £ 7= R 2

A ATAR S B R ] T 2 — BT A A AR R R A E e Ty o R AT A R K
W TR ARRZR T N T AN T X —d B2 Ja AR TaAs . ol n] Sabsizend
LNy a2 N O A SY 4 U I S Re S8 S S DB T TS i3 G TSR €t NP
g e k5 o

Al GAERA TR, S, BRCR HR AN T 5 h T AR o AR AR IS ] A R R T
ﬂ74%%m&EMH&§O

W EEME IR “ETed” BEST, FITRRE TR RSO, B a] Al S Rk

%,éETT%ﬁTT%O

AN L SE R SR BRI, TEBEPERL BB A i v I (IR — i A iR & L, N
NEGSEI A GALMLERE ) o XS 57 157 SRR, HOF R S5E5 5
T

Ty yE G ABENUT R P T al g, R 25 n] AR A Al nB O 2k e i n] ATy o

RERIE DR E I 58 Jy e A TR M BB A RS T . RIRIL” ASescis 7 “IIReL”
AT BT ARG IR . REHRBL” AEAREC 1 TORE Al BN B I AR T 5 TR 5 RHK 1824~607)N
o Ty s SRS R R TR | M (R S R T 3 v ) i B Bt AU, DR R 2> i 0
SEI PR SIS S A AR EGE

T 58 I 2 EHR LR A BOR A 28405 B EA TR, R 29 5 v S0 2 i i B LA A P00
PV, RIGTEARLR W, A HIT A, s R A A 2 E T
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4/0 Scripts and Keys

Task 10
Key: a4 b-1 c¢6 d3 e7 (5 g2

) RS B 1) Fe iR BB R T T T 249 KAV R ARSI
) TTEEAMEZNE, KB, TRARGAMREZ T AT,

3) T EBBIEZIEHN “FRB” TEhi,
) KB, BAABANKRAL b, OE HTATK, BEERELGHERETF T,

& unit.7 Juice and Juicer &

-

4 Listening

Task 5
Script:

A:  Good afternoon, sir?
B:  Good afternoon. ’'m new here and I know little Chinese. Can you translate the menu,

please?
A: My pleasure, sir. Here is an Chinese-English menu for you. What would you like to order, sir?
B:  That’s very kind of you. I'd like to have fried potatoes and fried fish.
A:  Any drinks?
B:  Yes, a bottle of orange juice, please.
A:  Anything else?
B: No, thank you.
Questions: 1. How much does the customer know about Chinese? (B)
2. What kind of menu does the waiter give to the guest? ©
3. What does the customer order for a drink? (A)
Task 6
Key: 1) ingredient 2) indicated 3) damages
4) reaction 5) conduct

19
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f@{actical Reading

Passage 1 Juice

O

1

R R TACR BRSSP AT o B R i AU M iR O i 14 K R B S il
YRR, ARSI o bean, AT AR IR RS R SR I o R T RUADE SR AN
BAAER P TS s S M LR . VP2 2 p R AR IR T 2P 4R aSCR I, (EB B 2R A
TR — RS2 VG B PO, RIT AT LA AE , A AT DI VRES 3 SRR Ik e ve 4 R
THREH “FAIRAS” o BRI, — O, WRARTTBREEER T DRI AR A 2E R R
JEAFALR T R ORI T DT IE AR | THRE . WUk 2R IS4

LW UIRITA SR e, B E&geARC, R, 8, RAEATIRIYI T L
B ZORUR,  RERHUGE e I B B LAE R A\ B ML . VAT S5 I A @ A OG0 Sl I
Pk — B0 AT B T HR S0a U, , JFEHATE M, Sofiseh g —y i, Reagps ik
MR AR

AIREH T AR NI R — P RIRE TR TAREREA 45, R JUARARTHE SR AR | I8
KA, B 22 e R A, S5 b, R RA— B8O SRR AR i RUR:, I ]
RETIRT XL

Task 7

Key: 1) Juice is prepared by mechanically squeezing or macerating fresh fruits or vegetables
without the application of heat or solvents. For example, orange juice is the liquid extract
of the fruit of the orange tree.

2) The common methods for preservation and processing of fruit juices include canning,
pasteurization, freezing, evaporation and spray drying.

3) Orange juice rich in vitamin C, folic acid, potassium, is an excellent source of bio-
available antioxidant phytochemicals and significantly improves blood lipid profiles in
people affected with hypercholesterolemia.

4) Yes it is. Fruit juice intake has been consistently associated with reduced risk of many

cancer types and might be protective against stroke.

Task 8

Key: 1) contained 2) application 3) frozen 4) preservation 5) digestive

Passage 2 Juicer

DD
L=l
FETFHLR— RO | Bk ST TR R BRR ORI
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MU MO RKCR (B Frle . B Adamh) BRI, A — R
Boolso REACRYIBH, R AL, [ R RS CR RO, AR %
FrikaR o AR LAERT LI B

A —FEE B 3™ AR AP L” B R ALY, BE TR ML % e
WA,

RESIEHHUE RS, SFEZERN TP LE 98 1o B HUA R THEHEDL, B2
R EERIT .

EEA SRR AL: EHI R R AT IR A R BRI OB O AL SRR
MR KSR RSR P BB R T HL s DA UK 5 SR WA R A TR KSR A B e A Lo

[P W e I R N 1872 B Sl B LS At i =6 SRR I DR 12 S (5827
TEFRPRYLYE

AR e MR A AL o S PR BERAT A 3 A 7 L (8 I T B AR K IR Bt s, TR AL A
— MBS AHECE T

KSR HLEF A% iR B, PRI RCRES . WOA SR TP G SR th A8 A et
JEete e [ B A IR SR TEIRRY, SR VR AR TR A RN, TR SR AU U AR TR HE

Task 10
Key: a4  b-2 c-1 d-7  e6 £5 g3

Task 11

Key: 1) MAHZ—FHBRKRE, FEREZZFKTHIL,
2) MBI T AL RAFBHOS MR R AR (K, ArAR, BRAE, B EAM) R,
3) KA B, SEEGATHETIALE S A,
4) AR E TN, CRARA T BRI,

= T == =

5) MEAAE T ALE M AE R T, T RCRRAT.
Task 14
Key: Ingredients: water, citrus fruit, sugar orange juice concentrate, food additives;

Juice content >10%;

Added fruit on average to more than 5 g/100ml;

Please keep in a cool dry place, avoid direct sunlight, taste better after refrigration;

Shake well before drinking, drink as soon as possible after opening the cover, refrigerated
storage, do not drink if the seal is broken;

If a little precipitation as natural pulp ingredients, please feel at ease drinking.
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& unit 8 From Tea to Wine ©

@iit-ening

Task 5
Script:
Q: How long will I have to age my wine before I can drink it?
A:  Your wine will be very palatable soon after you bottle it.
QQ: What are the best conditions to make wine?
A: Fortunately, great wine can be made in most household environments. You don’t need a

lot of space.

Q: What are the best conditions to store wine?

A: If you intend to age the bottled wine for a longer time, it is important to have a cool
environment with a temperature range of 50° ~ 64°F (10° ~ 18 °C). In this range, the
wine will gently mature at an ideal rate.

Q: Once a wine bottle is opened, for how long is the leftover wine drinkable?

A: If you put the cork back in the bottle and put the bottle into the fridge, the wine is still

drinkable for one or two days.

Key: Al: Soon after you bottle it A2: Household environments
A3: 50° ~ 64 °F (10 ~ 18 °C) A4: One or two days

Task 6

Key: 1) released 2) ranked 3) wineries 4) revenue 5) achieve

8 Practical Reading

Passage 1 Tea

o9
=
AORFERW B A AER L], ERTHIAFED AR . AT ks K O K
AN T Ao B I M B D7 A ORI XA A I LR
W7 B R RR R ONLL2E . Bede . SRS, e E e 2 A R T i
UL BN 8w R WO B S P i 9 W N T B L SN S W SR A EA B ST R S B h
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SEXGH AR 2R

R B RBUBI BEE R MR R TIR [A]. Z02K LS R S (R i) . — 282,
2%, ATRE— DA ZEAIAEIR . AR PISN, AR AT . R AR B T RAL Y
WEAAR, TR . ZUARAEAE e — AN ] A P PP A A BT AT DLORIOPAR Z K
LR RR, AR AR R EBRCE, T e TR, TR E R AT
IS TR A b ISR A LS o, 3 TRE R PR

A7 2R 2% ZORAR A T DR B VR o R SR TR 8 7 20l B AR AR BB 10 o AN 2 T
RESWHEHABEWIIRIR, RIIRNIR, B8 A% .

Task 7

Key: 1) a./Tea refers to the agricultural products of the leaves, leaf buds, and internodes of the
camellia sinensis plant, prepared and cured by various methods.
b. Tea also refers to the aromatic beverage prepared from the cured leaves by combination
with hot or boiling water and is the common name for the camellia sinensis plant itself.
2) The four types of tea most commonly found on the market are black tea, oolong tea,
green tea and white tea.
3) Tea stays freshest when stored in a dry, cool, dark place in an air-tight container.
4) Storage life for all teas can be extended by using desiccant packets or oxygen absorbing

packets, and by vacuum sealing.

Task 8
Key: 1) aromatic 2) classified 3) varies 4) disagreeable 5) stored

Passage 2 Homemade Wine Processing
O
LT = = e

AN — DR YO . AN — B AR Z B G AN o WA A A A A
FBE . MRPEY OB R MR . ER A SRR — R, I HARR R A, &l R HIA
IR, BIASIR A TR o

1. DT LA A SR PR 2 el sl R el IO S A28 o 73— oI5 2 A MRS T s WA SRk A o o v

2. WK BRI Lo o IXSE R 0 A I LI . Al . S ) I W AE A OR ZE 1Y
AT

3. MER T EAECR,  DASS AT R IR O KUBR A TR . X Se R R | KA . A
T BT IR 2 45

4. PRI AR B, AR, BRI AR A o

5. Tk

6. LA AT LW, =2 LABmeBl. HOE P/,

7. IMABEE A EEER

8. -LRJm, MMCIEE, R m i B A U R amtt AT — Ok
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9. fnuk, RLPUZE SR 8] “UCRBESEASE I, TR, SR PR A S B A At
e, AR R B2 1 o

10. FEE R

W%, FETH S LB r BRI AT 2 1 A o 1 A SR AT R SRR S B AR AR ] LA IR L T
10 HEA A R 1 2037 o

Task 10
Key: a-6 b-4 c-7 d-8 e-1 -2 g-5 h-3

Task 11
Key: 1) #&EAKH AN G, BN R Aol BORD
2) MEFRMEERA, XLEECHELHULR, MF 3z, BARF, BAEFFHRAR
K H) H BHL
3) EEPTE TR A, AR B A AR 8 Rk e ok XA B RIREE
DEREX ST ES S e
4) R AT ANBIBAEHE, B EABH. AR,
5) X KU, ARk, K H) BTN TR AR BIAT R

Task 12

Key: Harvest — The grapes are picked when they are ripe, usually as determined by taste and
sugar readings.

Stemmer / Crusher — This removes the stems from the grape bunches, and crushes the
grapes (but does not press them) so that they are exposed to the yeast for fermenting,
and so the skins can better impart color to the wine.

Fermentation — Yeast turn the sugar in the wine primarily into carbon dioxide, heat and
alcohol.

Maceration — This is how long the must (juice and grape solids) is allowed to sit, picking
up flavor, color and tannin. Too long and the wine is bitter, to short and it is thin.

Pumping Over — Skin and other solids float to the top, and need to be pushed back
down to stay in contact with the must. This “cap” can be punched down with a tool, or
you can pump must form the bottom over the cap and submerge it that way.

End of Maceration — The winemaker must decide if the must has sat long enough.

Remove Free Run — The best quality wine is made just from the juice portion of the must.
It is removed and the rest of the drier must (now called pomace) is sent to the next step.

Press — This squeezes the remaining juice out of the pomace. If you do it too hard, or
too many times, you get low quality wine.

Settle — The juice, now wine, needs to settle after this ordeal.

Rack(ing) — Moving the wine from one barrel to a new barrel allows you to leave solids
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and anything that might cloud the wine, behind.
Malo-Lactic Fermentation — This secondary fermentation can turn the tart malic acid (of
green apples) into the softer lactic acid (of milk). Many, but not all red wines go through this step.
Oak Aging — Oak is expensive, if the wine is not meant to age for years, the winery may
put the wine in oak for only a short time, or not at all.
Fining — A process that helps to remove anything that may be making the wine cloudy.
Filtering — A process that removes any fining agents, or other undesirable elements in the wine.
Bottling — This is done carefully so that the wine does not come in contact with air.

Finer wines may be stored for several years in bottles before they are released.

‘B simulated Writing

Task 13
Key: White tea: Wilted and unoxidized
Yellow tea: Unwilted and unoxidized, but allowed to yellow
Green tea: Unwilted and unoxidized
Oolong: Wilted, bruised, and partially oxidized
Black tea: Wilted, sometimes crushed, and fully oxidized

Post-fermented tea: Green tea that has been allowed to ferment/compost

Task 14
Key: a. Xihu Longjing b. Hui Ming c. Long Ding
d. Hua Ding e. Qing Ding f. Gunpowder
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